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Nutrient values and weights are for edible portion.

Food Group : Spices and Herbs

  Nitrogen to Protein Conversion Factor:6.25

Nutrient Unit
1
Value
Per100 g

Data
points

Std. Error 1 tbsp 
14.9g

1 cup 
239g

1 tsp 
5g

Proximates

Water 1 g 94.47 3 0.085 14.08 225.78 4.72

Energy b kcal 19 -- -- 3 45 1

Energy kJ 79 -- -- 12 189 4

Protein   1 2 3 g 0.04 5 0.000 0.01 0.10 0.00

Total lipid (fat)  1 2 g 0.00 5 0.000 0.00 0.00 0.00

Ash   1 2 3 g 0.17 6 0.063 0.03 0.41 0.01

Carbohydrate, by difference g 0.27 -- -- 0.04 0.65 0.01

Fiber, total dietary 3 g 0.0 1 -- 0.0 0.0 0.0

Sugars, total 3 g 0.00 1 -- 0.00 0.00 0.00

Minerals

Calcium, Ca   1 2 3 mg 6 6 1.224 1 14 0

Iron, Fe   1 2 3 mg 0.45 6 0.069 0.07 1.08 0.02

Magnesium, Mg  1 2 mg 4 4 1.272 1 10 0

Phosphorus, P  1 2 mg 8 4 1.348 1 19 0

Potassium, K   1 2 3 mg 39 5 11.516 6 93 2

Sodium, Na   1 2 3 mg 8 6 1.211 1 19 0

Zinc, Zn 1 mg 0.03 3 0.002 0.00 0.07 0.00

Copper, Cu 1 mg 0.010 3 0.002 0.001 0.024 0.000

Manganese, Mn  1 2 mg 0.046 4 0.006 0.007 0.110 0.002

Vitamins

Vitamin C, total ascorbic acid 3 mg 0.5 1 -- 0.1 1.2 0.0

Vitamin A, RAE µg 0 -- -- 0 0 0
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Nutrient Unit
1
Value
Per100 g

Data
points

Std. Error 1 tbsp 
14.9g

1 cup 
239g

1 tsp 
5g

Vitamin A, IU 3 IU 0 1 -- 0 0 0

Lipids

Fatty acids, total saturated g 0.000 1 -- 0.000 0.000 0.000

Fatty acids, total trans g 0.000 1 -- 0.000 0.000 0.000

Sources of Data 
   2003  Beltsville MD 1Nutrient Data Laboratory, ARS, USDA National Food and Nutrient Analysis Program Wave 7h,
   1985  Beltsville MD 2Nutrient Data Laboratory, ARS, USDA Nutrient Analysis of Selected Foods, Shankman Labs,

   2005  3Mizkan Americas, Inc Nutrient content of different varieties of vinegar,

 Footnotes
   Contains 5% acetic acid. Total proximates do not equal 100%.a

  Acetic acid is included in energy calculation.b

Langual Code(s)

A0302 VINEGAR (US CFR)
A1272 0200 SPICES AND HERBS (USDA SR)
B1329 GRAPE
C0167 FRUIT
E0123 LIQUID, LOW VISCOSITY, WITH NO VISIBLE PARTICLES
F0014 FULLY HEAT-TREATED
G0003 COOKING METHOD NOT APPLICABLE
H0123 ALCOHOL-ACETIC ACID FERMENTED
J0104 PRESERVED BY FERMENTATION
K0003 NO PACKING MEDIUM USED
M0001 CONTAINER OR WRAPPING NOT KNOWN
N0001 FOOD CONTACT SURFACE NOT KNOWN
P0024 HUMAN FOOD, NO AGE SPECIFICATION


